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CORN MEAL MUSH
'Ibis recipe makes enough for 3 or 4 people.
Eat like
hot cereal.
Or eat fried
like pancakes.
What you use:
5 cups water
1 cup corn meal
1 teaspoon salt
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How 10 make Corn Meal Mush
Put water and salt
in a boiler. Let
it boil.
Put corn meal in a
bowl. Add water.
Add a little at a
time. Stir it real
good. Stir so there
are no lumps.
I cup
•
2 cups
Corn meal
Salt I teaspoon
Water
Water 3 cups
tj~~
3
4
-
Add corn meal to
boiling water.
Stir real good.
Stir 80 there are
no lumps.
Put lid on boiler.
Cook on low heat.
Cook 30 minutes.
Stir some as it
cooks.
Eat corn meal mush like
cereal. Add sugar and
milk. Add raisins if
you want to.
Or eat corn meal mush
like pancakes. Fry it.
Add syrup or jelly.
How to fry Corn Meal Mush
Pour cooked corn meal
mush in a pan.
Let it cool. Put in
refrigerator. Let it
get firm.
Turn pan upside down.
Mush should come out
in one piece.
Cut mush into pieces.
Cut as thick as a
slice of bread.
Put a little fat in
frying pan.
Sprinkle corn meal
over mush.
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Heat the fat.
Put mush in hot fat.
Fry on medium heat.
Turn mush. Brown
both sides.
A good diet has meat, eggs, cheese
or dry peas or beans every day.
It also has fruits and vegetables.
A good diet has milk and cereals.
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